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(3) A recording thermometer so in-
stalled as to indicate accurately the
temperature within the compartment
at all times. The case which houses the
charts and recording mechanism shall
be provided with an approved lock, all
keys to which shall be in the sole cus-
tody of the inspector.

(o) Provision shall be made for water-
glazing where such glazing is necessary
to maintain the quality of frozen
shrimp. Glazing shall be done with
clean, unpolluted water.

(p) Provision shall be made for imme-
diate icing or cold storage of all
packaged shrimp which is destined for
sale as unfrozen shrimp.

(q) Suitable space and facilities shall
be provided for the inspector to prepare
records and examine samples, and for
the safekeeping of records and equip-
ment.

§ 197.840 General operating condi-
tions.

(a) Plants supplying raw headless or
frozen raw headless shrimp to an in-
spected establishment, decks and holds
of all boats catching shrimp for or
transporting shrimp to an inspected es-
tablishment, and the bodies of other
conveyances so transporting shrimp
shall be kept in a sanitary condition.

(b) Inspected establishments, plants
supplying inspected establishments,
freight boats, and other conveyances
serving such establishments shall ac-
cept only fresh, clean, sound shrimp.
The shrimp shall be iced or refrig-
erated immediately after they are
caught, and shall be kept adequately
iced or refrigerated until delivery to
the establishment.

(c) After delivery of each load of
shrimp to the establishment, decks and
holds of each boat and the body of each
other conveyance or container making
such delivery shall be washed down
with clean, unpolluted water, and all
debris shall be cleaned therefrom be-
fore such boat or other conveyance or
container leaves the establishment
premises.

(d) Before being headed, picked, or
deveined, the shrimp shall be ade-
quately washed with clean, unpolluted
water and then passed over the inspec-
tion belt and culled to remove all
shrimp that are filthy, decomposed, pu-

trid, or otherwise unfit for food, and all
extraneous material.

(e) Offal from picking tables shall not
be piled on the floor, but shall be
placed in suitable containers for fre-
quent removal, or shall be removed by
flumes, conveyors, or chutes. Offal, de-
bris, or refuse from any source what-
ever shall not be allowed to accumu-
late in or about the establishment.

(f) Shrimp shall be picked into
flumes that immediately remove the
picked meats from the picking tables;
except that shrimp may be picked into
seamless containers of not more than 3
pints capacity if the picked meats are
not held in such containers for more
than 20 minutes before being flumed or
conveyed from the picking tables. If
shrimp are picked into such containers,
the containers shall be cleaned and
sanitized as often as may be necessary
to maintain them in a sanitary condi-
tion, but in no case less frequently
than every 2 hours. Whenever a picker
is absent from his or her post of duty,
the container used by such picker shall
be cleaned and sanitized before picking
is resumed. For the purposes of this
paragraph, the term ‘‘picked’’ shall in-
clude the operation whereby a portion
of the shell is removed, leaving the tail
in place, and the back of the shrimp is
sliced open to remove the alimentary
canal or vein.

(g) Picked shrimp being transported
from one building to another shall be
properly covered and protected against
contamination.

(h) From the time of delivery to the
establishment up to the time of final
processing, shrimp shall be handled ex-
peditiously and under such conditions
as to prevent contamination or spoil-
age. Shrimp other than that to be
canned shall be precooled immediately
after the final cleaning or blanching
operation to a temperature not exceed-
ing 50° F if it is to be packaged imme-
diately, or to a temperature not ex-
ceeding 40° F if it is not to be packaged
immediately. If such shrimp are to be
frozen, they shall be placed in the
freezing compartment within 1 hour
after final preparation.

(i) If batter is employed, it shall be
used within 1 hour after it is prepared.
The temperature of the batter shall not
exceed 50° F.
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(j) The packer shall destroy for food
purposes under the immediate super-
vision of the inspector all shrimp in his
possession condemned by the inspector
as filthy, decomposed, putrid, or other-
wise unfit for food. Shrimp condemned
on boat or unloading platform shall not
be taken into the icebox or picking
room.

(k) Raw materials other than shrimp
that enter into the finished product
shall not be used if condemned by the
inspector as unfit for food. Such con-
demned raw materials shall be seg-
regated from usable materials and be
held for disposal as directed by the in-
spector, or they may be destroyed
forthwith by the packer if he so de-
sires.

(l) All portions of the establishment
shall be adequately lighted to enable
the inspector to perform his duties
properly.

(m) All floors and other parts of the
establishment, including unloading
platforms, and all fixtures, equipment,
and utensils shall be cleaned as often
as may be necessary to maintain them
in a sanitary condition. Containers for
mixing or holding batter shall be ade-
quately cleaned and sanitized before
they are used for a new batch of batter.
Equipment for applying batter shall be
adequately cleaned and sanitized at
least once each hour while in oper-
ation.

(n) The packer shall require all em-
ployees handling shrimp to wash and
sanitize their hands after each absence
from post of duty, and to observe other
proper habits of cleanliness.

(o) The packer shall not knowingly
employ in or about the establishment
any person afflicted with an infectious
or contagious disease, or with any open
sores on exposed portions of the body.

§ 197.850 Code marking.
(a) Permanently legible code marks

shall be placed on all immediate con-
tainers at the time of packaging. Such
marks shall show at least:

(1) The date of packing;
(2) The establishment where packed;

and
(3) The size of the shrimp when such

shrimp are graded for size and are not
in containers through which they are
clearly visible.

Corresponding code marks shall also be
placed on the master cartons contain-
ing individual packages of shrimp
other than canned.

(b) Keys to all code marks shall be
given to the inspector.

(c) Each lot shall be stored sepa-
rately pending final inspection, with a
space of not less than 6 inches between
stacks of each lot. For the purposes of
the regulations in this part, all cans or
other containers bearing the same code
marks shall be regarded as comprising
a lot.

§ 197.855 Processing.
(a) The closure of the can or other

immediate container and the time and
temperature of sterilizing the canned
shrimp shall be adequate to prevent
bacterial spoilage.

(b) The following times and tempera-
tures shall be the minimums employed
for the containers indicated:

DRY PACK

Kind of con-
tainer and liner Size

Initial
tem-
pera-
ture

Time
at 240°
F (min-
utes)

Time
at 250°
F (min-
utes)

Tin: 1-piece
liner.

211 by 400
and smaller.

70° F 80 60

......do ............. 70° F 70 50
No liner .......... 307 by 208 .... 70° F 70 50

307 by 400 .... 70° F 75 55

WET PACK

Kind of container and size

Initial
tem-
pera-
ture

Time
at 240°
F (min-
utes)

Time
at 250°
F (min-
utes)

Tin:
211 by 400 (and smaller) ....... 90° F 25 13
307 by 208 ............................. 90° F 25 13
307 by 400 ............................. 90° F 25 13
502 by 510 ............................. 90° F 27 16

Glass: 2 to 9 fluid ounces, inclu-
sive ......................................... ............ 22 14

For wet-pack shrimp in cans 307 x 400
and smaller, a cook of 12 minutes at
250° F, and for wet-pack shrimp in cans
502 x 510, a cook of 15 minutes at 250° F,
may be approved if adequate provisions
are made to insure an initial tempera-
ture of not less than 120° F in each in-
dividual can. For the purposes of this
section, initial temperature is defined
as the average temperature of the con-
tents of the container at the moment
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